
As Nualight is the global leader in refrigerated 
display illumination, we are keen to share our 
knowledge with key stakeholders in the industry. 
We hold quarterly seminars to educate interested 
parties on how to maximise lighting for retail gain 
via LED technology. 

Food retailers can significantly reduce their 
energy spend by appropriate use of LED for 
refrigerated display illumination. In the Nualight 

LED Masterclass, we supply information on the key 
parameters of digital lighting and then go through 
the implementation process, step by step, starting 
with technical audits, to specifying the lighting 
requirements, selecting an implementation partner 
and validating that the installation will meet 
performance and financial specifications.

LED MASTER CLASS

1.  Technological aspects  
 of LEDs

– LED fundamentals

– Comparison with bulbs

– Lifetime

– Stability

– Reliability

– Colour

– Illuminance

– Efficiency

– Control

2.  Benefits to the retailer

– Energy savings

– Reduced maintenance

– Sustainability

– Carbon footprint

– Merchandising

– Affordability

3.  How to use the Vantium  
 product series

– Installation guidelines

– Compatibility

– Accessories

– Drivers

– Configuring

– Control
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NUALIGHT LED LIGHTING MASTERCL ASS

MASTERCLASS CONTENTS

HOW TO TAKE  A LED MASTERCLASS

Next Webinar: April 24th, 2009

We host quarterly webinars. The next webinar  
is scheduled for April 2009. To sign  
up, contact us on masterclass@nualight.com.

Sign up to Technical Workshop

If you prefer a more personal service, please 
contact us on workshop@nualight.com and we 
would be happy to discuss customising a on-site 
technical workshop for your organisation.


